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BASIC-ABSTRACT : 

Propylene-glycol fatty acid ester (a) 0.05-1 w/w% 
is combined with (b) sugar and/or protein material 
in ground fish meat when preparing frozen groun 
fish meat or pasty fish food. The quality- 
improving agent consists of the compsn. above 
where the weight proportion of (a) : (b) is 1:2- 
50. 

Whiteness and elasticity of frozen ground fish 
meat and pasty fish food can be improved 
remarkably. Further the frozen ground fish meat 
combined with the quality-improving agent has good 
texture and suffers less from denaturation of 
proteins in meat during the preservation. 

The propylene glycol fatty acid ester has a (un) 
saturated fatty acid group. The quality-improving 
effect is due to its emulsifying activity, and it 
can have a high monoester content. As sugar, 
glucose, fructose, sucrose, lactose, sorbit, wheat 
startch, corn starch, soy bean polysaccharide, 
etc. can be used. As protein material soy bean 
protein, wheat protein, milk protein, etc. can be 
used. The propylene glycol fatty acid ester is 
liquid, paste, powder, solid or wax at normal 
temps, and the quality-improving agent is prepared 
by mixing the components and making the mixt . into 
powder or granules depending on the kind of fattya 
acid ester. 

TITLE-TERMS : QUALITY IMPROVE METHOD FREEZE GROUND 

FISH MEAT CONSIST PROPYLENE GLYCOL 
FATTY ACID ESTER SUGAR PROTEIN 
MATERIAL 
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CPI-CODES: D02-A03; E07-A02; E10-A07; E10- 

E04K; E10-G02G; 

CHEMICAL-CODES: Chemical Indexing M3 *01* 

Fragmentation Code H401 H481 H721 
JO J012 J2 J271 J272 J273 M210 
M220 M225 M226 M231 M232 M233 
M260 M281 M282 M313 M314 M321 
M331 M332 M342 M380 M391 M416 
M510 M520 M530 M540 M620 M782 
Q220 R021 R022 R023 R024 R032 
R035 R036 

Chemical Indexing M3 *02* 
Fragmentation Code F113 F123 H4 
H404 H405 H422 H423 H424 H482 
H483 H484 H521 H8 J451 J471 J581 
KO L810 L819 M126 M141 M280 M311 
M313 M314 M315 M321 M323 M332 
M340 M342 M344 M370 M380 M391 
M392 M393 M413 M416 M510 M520 
M521 M522 M530 M540 M620 M782 
Q220 R032 R035 R036 

Chemical Indexing M3 *03* 
Fragmentation Code H401 H481 H721 
JO J011 J012 J013 J014 J2 J271 
J272 J273 L560 M210 M220 M225 
M226 M231 M232 M233 M260 M281 
M282 M313 M314 M321 M331 M332 
M342 M380 M391 M416 M510 M520 
M530 M540 M620 M782 Q220 R021 
R022 R023 R024 R032 R035 R036 

Chemical Indexing M3 *04* 
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Fragmentation Code F000 F010 F011 
F012 F013 F014 F015 F016 F017 
F018 F019 F113 F123 H4 H402 H403 
H404 H405 H422 H423 H424 H482 
H483 H484 H521 H8 J451 J471 J581 
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